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This week the Youth ConservationCorps
worked for a few days on the farm. They are
so much fun! About a dozenyouth helpedus
knock out so many projects. They blitzed
through the wild flower and raspberrystrips,
energeticallyripping out weeds. Also, thanks
to them, our shadeumbrella is finally up, a
whole bed of kale was transplanted,and
poles for the beansare in place. We can't
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l. Make a sageinfusionby steepinga teaspoonof dried sage
or minced fresh sageleavesin a cup of coveredboiling water
for 30 minutes. The infusion has severalmedicinal uses.If you
dislike the strong flavor, adding honey can help it go down.
or -2. Drink the sage.infusigqas a trealmcnilor sor-c.tLhoatS
other oral irritations. The oil in sagehas antisepticproperties
and soothesirritation on contact. You can also dip a rag into
the infusion and apply it to cuts, scrapesand bruises.
3. Add I tbsp. of minced sageto 1 cup of chicken, turkey or
pork stuffing. Sagehas a slightly bitter flavor, but with a hint
of lemon. If you are careful not to over use it, the slight
bittemesscan be a.pleasanttaste.
4. Use fresh or dried sageleavesto flavor meatsbefore
roasting. Sprinkle the sageover the top of an entire roast prior
to cooking or place one sprig into individual chicken or turkey
.brcasts.

membersget to reap the benefits offall their
hard work! What a deal.
As the Summerfadesinto Fail and as school
starts up, the farm staff will be making some
transitionsas well. Those of us in schoolwill
fade to the backgroundwhile the fearless
graduatedfew will take on the heavierload
of running the farm. So bear with us as we
make the transition! This Fall going to be an
exciting challengethat we are readyto take
on. Thank you for supporting local
agriculture!
Yow USU StudentFarmers,
Bethany, Sara, Crista, Ashley, Brianne, and
Blake

Gardening,Wisdom o{ Old
A hint for boys: without detachingit from
the vine, slip a small cucumberinto a fairsizedbottle, and after it grows so as to fill
the space,cut it from the vine. Folks will
wonder how it got there.
JacobBiggle
Biggle Garden Book, I9l2
(Growing a big cucumber in a bottle with a
small neck is the gardener'sversionof the
old ship-in-a-bottletrick. )

